Fig. 1 



Select Poultry Drumstick 
Free of Thigh and Foot 

i 

Make Annular Cut Around 
Bone in Proximity to Foot 
End 

l 

Remove Skin from Foot 
End 

i 

Make Two Opposing 
Vertical Slots from Annular 
Cut Through Meat to Near 
Thigh End of Bone 

i 

Peel Two Sections of Meat 
Away from Bone Toward 

Thigh End Into Contact with 
Each Other to Form a Ball 

l 

Gather and Grip Skin About 
Balled Meat and Twist to 
Remove from Food Product 

i 

Cook as Desired 



